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Canned Foods: Low-Acid, Acid,
and Water Activity Controlled

In the United States, thermally processed foods commercially packaged
in hermetically sealed containers have an excellent health record. Control
of safety and stability of these foods is best accomplished by monitoring
a series of critical control points by physical and chemical control tests.
These measures, embodied in federal regulations, should be continued
and strengthened when necessary.

Cereals and Cereal Products

1.  Microbiological standards for cereal grains and most milled products
are not recommended because these commodities are not common causes
of foodborne illnesses. Cereal products to be used as ingredients in dry-
blended or formulated foods that might not receive adequate cooking
should be free of infectious pathogens. The current standards for aflatox-
ins, on the other hand, are appropriate and it is possible that limits for
other mycotoxins may be needed as new problems become apparent.

2.   Soy products that do not receive a terminal heat process should be
examined for salmonellae since these foods are susceptible to contami-
nation by this pathogen.

3.  Microbiological guidelines for cereal grains and their milled products
generally are not recommended because these foods are raw agricultural
products that present little opportunity for microbial growth during their
processing.

4.  The continued use of specifications that limit the incidence of ther-
mophilic spores in cereal products to be used in canning is recommended.

5.  Dried pasta products may be contaminated at times with salmonellae
and manufacturers should routinely test for this organism.

6.  Although cream- and custard-filled pastries have been implicated in
numerous disease outbreaks, usually due to staphylococci, standards are
not recommended for these foods. Prevention is better achieved by ob-
serving Good Manufacturing Practices and proper refrigeration during
marketing.

Fats and Oils

Peanut Butter

1. Peanut butter manufacturers should be encouraged to provide for
complete separation between raw peanuts and the peanut butter processing
areas.